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Usage Cba'rt " means particularly good for that use;.’ .’ means excellent.

Variety ~ Flavor  Eating Salad  Sauce

Baldwin Sweet - Tart [ .’ [ ¢
Cortland Sweet - Tart o s ¢
Crispin Sweet Q¢ 4 (g
Empire Sweet-Tart  of @ 4 4
Fuiji Sweet " .’ .’
Gala Sweet " " .’.’
Ginger Gold Sweet - Tart o [ 4 4
Golden Delicious Sweet " .’ " " "
Honeycrisp Sweet-Tart  qf @ o [ ¢
IdaRed Sweet - Tart € [ ¢ ¢
Jersey Mac Tangy " " "
Jonagold Sweet - Tart g ¢ ge ¢
Liberty Tart [ ¢

Macoun Sweet Q¢ ¢ ¢
McIntosh Sweet-Tat  of @ (4
Northern Spy Tart .' " "
PaulaRed Tart .’ .‘ .’
Pippin Tangy Sweet "
Red Delicious Sweet .’ “

Rome Tart ¢ (4
Spartan Sweet- Tart [ ¢ ¢

Pie  Baked
(4

]
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Handle with carel

Handled and stored properly, unbruised apples have a storage life of 90 days or more.

Follow these suggestions for getting the most out of your apples:

+ Choose apples that are bruise-ree and firm to the touch. Bruised apples can decay quickly.

+ Handle apples gently to prevent bruising and skin damage.

« Store apples in the refrigerator—they’ll last up to ten times longer than if left at room temperature.
+ Apples absorb odors easily, so keep them away from foods with strong odors.




GingerGold B

Sweet, tangy and juicy.
Round with a smooth
dreen-yellow skin that has
a slight red blush.
Discovered in 1969 in a
Virginia orchard. Possible
cross between a Golden
Delicious and a Pippin.
Ripens mid-August.

Jersey Mac

Bright red with yellow highlights. Good
eating apple with aromatic, medium-firm flesh.
Introduced in 197 1. Ripens mid-August.

Paulared

Solid red, with tart
flavor. Equally good
for cooking and
eating. A relatively
new apple (1968).
Ripens in late August.

September

Macoun

With their wine-red color
with gold accents,
Macouns are highly
regarded for their
aroma and sweet-tart,
juicy flavor. Excellent
for snacks and
desserts and good for
all culinary uses.
Developed in 1909 from
Jersey Black and McIntosh parents.
Ripens in mid-September.

McIntosh

Especially juicy, slightly
tart, and the most
aromatic of all apples,
with two-toned red and
dgreen skin. Mcintosh is
the quintessential New
England apple, excellent
for every use. Discovered
as a chance seedling in 1870,
the “Mac” accounts for nearly
two-thirds of a total New England apple
harvest of more than five million bushels.
Ripens early September.

Red-orange, with yellow
stripes. A sweet crisp 4
flavor and texture. Very ’
good for salads and
sauces. Introduced in
1934. Ripens in late
September.

A larger apple good for
baking, with a deep,
purple-red color.
Moderately juicy and
fairly sweet. Their
white flesh doesn’t
brown when sliced so
Cortlands are a
standout for fruit salads,
dipping in toppings, or eating with a plate of
sharp cheddar cheese. Developed in 1898, a
cross between a Mclntosh and Ben Davis.
Ripens late September.

IdaRed

Bright golden red. Their tangy taste

mellows at maturity. Excellent for snacks and all
culinary uses. Developed in 1942. Ripens in late
September.

Empire

Deep red skin brushed
with gold and green. The
Empire is mildly
tart-sweet and has juicy
firm white flesh. A high-
quality dessert apple,
good for all culinary uses.
A newer variety introduced
in 1966 from McIntosh and
Delicious parents. Ripens late September.

Green with yellow highlights. Tangy sweet. Best
for cooking and baking. Dates back
to 1700. Ripens in September.

HoneyCrisp

Deep red over yellow
skin. Produced from a
1960 cross of Macoun
and Honeygold.
Exceptionally crisp
and juicy texture. Its
flesh is cream colored
and coarse. A large
apple excellent for
desserts. Ripens late
September.

Spartan

Red and green skin. Juicy, tart-sweet taste
is good for snacks and salads. Introduced
in 1936. Ripens in late September.

N€WEng1¢1nd Portions of brochure

’A‘ . #graciously provided by

New England Apple Assoc.,
www.newenglandapples.org.

The Seal of Good Taste

Visit our website at: www.ctapples.com.
Produced By The Connecticut Apple Marketing
Board. In cooperation with the Connecticut
Department of Agriculture Marketing Division
(860)713-2503.

Red blush with green and
yellow stripes. Crisp,
firm, juicy flesh.
Developed in Japan in
1939. Ripens in
October.

Jonagold

Bright red with gold. Crisp and juicy, Jonagolds
are good fresh, in salads, and for cooking and
baking. Introduced in 1968 from Golden
Delicious and Jonathan parents. Ripens early
October.

Eastern Red Delicious

The unique shape of this red
apple tapers to a
five-knobbed base.
Sweet, tender and juicy.
Best for crunching out of
hand and in fruit cups
and salads. Developed in
1872, Red Delicious is
America’s most plentifully
grown apple.

Ripens early October.

Golden Delicious

Golden or light-green, with pink blush. Tender,
mellow, sweet. Wonderful fresh and in salads.

B

Developed in 1912. Ripens in October.

Rome

A medium large, bright
red, round apple with a
slightly tart taste. Rome
is considered one of
the finest baking apples
available. First
propagated from seed in
1828. Ripens mid-October.

Liberty
Green-yellow skin with a red semi-stripe. Flesh
is cream-colored, sweet and juicy. Introduced

in 1978, a cross between a Macoun and Purdue.
An all-purpose apple. Ripens in early October.

Greenish yellow to yellow. . “

Good for cooking.
Introduced in U. S. in
1968. Ripens mid
October.

Baldwin

Pale greenish-yellow flushed with
purplish-brown. Juicy, with trace of
sweetness. Stores extremely well.

Developed in Massachusetts in 1740.
Ripens mid-October.

Northern Spy

Large red and green skin, spicy tart flavor.
A favorite for apple pies. Developed in 1800.
Ripens late October.




